Combined and Individual Effects of Washing and Sanitizing on Bacterial Counts of Meat - A Model System 1, 2.
Strips of plate meat were sprayed with acetic acid, sodium hypochlorite, or tap water after they were washed with 0, 12.7, or 25.4 liters of tap water/min. Washing before sanitizing lowered bacteria counts significantly only when the higher volume of water, 1.4 ml/cm2, was applied, and this difference existed for samples taken immediately but not 48 h after treatment. Reductions in counts exceeded 99.9% when samples washed with 25.4 liters/min (1.4 ml/cm2) were sanitized with 3% acetic acid. This sanitizer was sprayed at the rate of 6.8 liters/min (1.9 ml/cm2) at a pressure of 14.0 kg/cm2 from a distance of 40 cm as the meat moved at 2 cm/sec through the spray. Under comparable conditions of application, both sodium hypochlorite (200 to 250 mg/liter) and tap water reduced counts by about 90%. Acetic acid had a much greater residual effect on numbers of viable bacteria than did hypochlorite. No effect of air drying was observed.